Historic,  archived  document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


^U^ITED^STATES 
of  AGRICULTURE 


ICE 

ION 


BOIMAKERS1  CHAT 


(FOE  BROADCAST  USE  ONLY) 


APRIL  26,  1940 


SUBJECT:    "CLEANING  JOBS  IN  THE  KITCHEN.  »     Information  from  the  Bureau  of  Home 
Economics,  U.  S.  Department  of  Agriculture. 

— 000O000 — 

The  Pride  and  joy  of  every  horn  em  alee  r  is  a  "bright  and  spotless  kitchen.  And 
today,  I'm  going  to  give  you  some  suggestions  about  cleaning  jobs  in  the  kitchen. 

Some  of  these  ideas  are  new — some  are  old.     And  you'll  find  even  more  clean- 
ing suggestions  in  the  new  Eousecleaning  Bulletin  from  the  Federal  3ureau  of  Home 
Economics.    The  "bulletin  includes  suggestions  for  cleaning  throughout  the  house — "but 
today,  we'll  only  have  time  to  talk  about  cleaning  in  the  kitchen. 

Cleaning  as  you  cook  probably  is  the  most  important  part  of  keeping  the 
kitchen  in  order.     While  you're  boiling  vegetables  or  baking  a  cake,  you  can  take 
advantage  of  your  spare  minutes  to  put  supplies  back  where  they  belong.     And  you'll 
save  a  lot  of  time  if  you  rinse  your  mixing  bowls — spoons — egg  beater — and  other 
equipment  as  soon  as  you  are  through  with  it.     Other  frequent  jobs  include. .. clear- 
ing off  your  work  shelf  or  work  table — wiping  the  stove  after  every  meal,  and  when- 
ever food  boils  over — keeping  the  sink  free  from  grea.se  and  dirt-~and  seeing  that 
the  refrigerator  is  sweet  and  clean  all  the  time. 

To  make  cleaning  jobs  in  the  kitchen  easier — have  a  handy  shelf  for  your 
cleaning  supplies.     On  the  shelf  you'll  want  a  mild  neutral  soap — the  same  kind  you 
use  for  washing  fine  fabrics.     And,  of  course,  you'll  need  some  scouring  powder. 
The  "best  powder  is  a  very  fine  kind  that  doesn' t  scratch.     A  metal  sponge  or  fine 
steel  wool  is  also  useful  for  cleaning  stubborn  spots. 

Long  wear  and  lasting  beauty  for  pots  and  pans  depends  on  how  you  treat  them, 
usually,  they  need  little  more  than  the  soap-and-water  treatment.     It's  much  easier 
to  soak  food  loose  than  to  scrape  it  off.     Better  for  the  utensils,  too.  Scraping 
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is  particularly  hard  on  utensils  made  of  tin.     The  tin  finish  is  so  very  thin  that 
it's  easily  rubbed  off— -leaving  the  iron  underneath  open  to  rust.     And  if  you  scrape 
utensils  made  of  enamel — you're  very  likely  to  chip  the  finish. 

You  can  remove  stains  from  "both  tin  and  enamel  utensils  "by  heating  them  for 
a  few  minutes  in  a  weak  soda  solution.     But  don't  use  a  soda  solution  to  clean 
aluminum.     Soda,  and  other  alkalis,  will  turn  aluminum  dark — so  use  a  vinegar  solu- 
tion instead. 

The  alkali  in  harsh  soaps  and  scouring  powders  will  also  discolor  aluminum. 
But  if  you  give  your  aluminum  pans  a  quick  ruo  with  fine  steel  wool,  whenever  you 
wash  them  you  can  keep  them  bright  and  shiny. 

Steel  wool  is  also  helpful  in  taking  rust  spots  off  your  iron  frying  pans  or 
Dutch  oven.     And  a  light  coating  of  mineral  oil — or  some  other  fat,  that  is  free 
from  salt — will  keep  the  rust  from  forming  again. 

If  you  give  your  sink  lots  of  gentle  care — you'll  never  need  to  use  harsh 
scouring  agents  on  it.    Most  grease  spots  will  respond  to  soap-and~water . 
If  not — rub  them  with  a  fine  scouring  powder.     But  never  use  a  gritty  powder  or  lye 
on  your  sink.     The  harsh  powder  will  scratch  the  finish*— and  the  lye  will  almost 
"eat"  it  off.     Then  the  sink  will  be  harder  than  ever  to  clean.     In  fact,   once  the 
smooth  shiny  finish  is  gone  you  can  never  renew  it. 

If  the  plumbing  fixtures  on  your  sink  are  the  new  chromium-plated  kind— 
you'll  only  need  to  wipe  them  with  a  damp  cloth,  or  wash  them  with  soap~and-water. 
mft  if  you  have  the  older  type  of  plumbing  fixtures — you  may  need  to  polish  them 
occasionally  with  a  light  ruboing  of  a  fine  scouring  powder. 

Now  let's  take  up  the  weekly  cleaning  of  the  refrigerator.     When  you're 
cleaning  it  thoroughly,  you'll  want  to  take  out  all  the  food,  first  of  all.  Then 
remove  the  shelves  and  refrigerator  dishes — and  wash  them,  as  well  as  the  inside  of 
the  hox.    Use  mild  soap  suds,  with  a  little  soda  added  to  help  remove  odors, 
-inally,  rinse  the  "box  with  clear  water.     And  if  you  have  an  ice  refrigerator — pay 
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special  attention  to  the  drain  ripe  and  drain  trap.  That's  the  place  where  bacteria 
is  likely  to  thrive — so  wash  the  drain  often,  and  then  scald  it  with  boiling  water. 

Your  weekly  cleaning  of  the  stove  should  be  quite  simple — if  you  wipe  it 
after  every  meal.     Take  all  the  removable  parts  out  of  the  stove,  and  wash  them  in 
scap~and-water .     If  you  have  trouble  with  some  of  the  grease  and  soot — use  a  little 
washing  soda  in  the  water.     As  a  last  resort — rub  stubborn  spots  with  a  grit-free 
scouring  powder,  or  with  very  fine  steel  wool. 

And  now  we  come  to  the  floors — walls — and  wood  trim  in  the  kitchen.  Plain 
soap-and-water  is  usually  the  best  cleaning  agent  for  these  surf  aces. .  .whether 

they're  paint — varnish — lacouer — linoleum — or  cork.    When  you're  washing — use  light 

just 

suds,  and  rub/ hard  enough  to  take  off  the  dirt.     Then  rinse  away  every  trace  of 
soap  with  clear  water.     And  wipe  dry  with  a  clean  cloth.    Remember  to  wash  only  a 
wall,  space  at  a  tr'me — and  to  use  water  sparingly. 

To  keep  your  walls  from  getting  streaky — start  washing  at  the  bottom  and  work 
up  the  wall,     (If  you  start  at  the  top,  the  water  will  run  down  the  dirty  wall — 
leaving  streaks  that  are  almost  impossible  to  get  off.     But  if  the  wall  below  has  al- 
ready "been  moistened  and  cleaned,  the  water  will  not  stain  it.  ) 

And  to  make  painted  walls  easier  to  clean  the  next  time — brush  on  a  thin 
Paste  made  of  ordinary  laundry  starch.     The  next  time  you  clean  the  walls~-you  can 
»arh  the  dirt  right  off  with  the  starch.     Put  a  thin  coat  of  wax  on  varnished  and 
lacquered  surfaces — as  well  as  linoleum  and  cork — to  make  them  easier  to  care  for. 

If  you'd  like  some  more  suggestions  for  cleaning  in  the.  kitchen — as  well  as 
in  other  parts  of  the  house — you  can  get  a  copy  of  the  Housecleaning  Bulletin  by 
^ting  to  the  United  States  Department  of  Agriculture,  Washington,  D.  C. 
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